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AERIAL VIEW OF THE QUAKER MAID PLANT on ‘North Fruit ridge avenue, where some 90 different items of food are manu- 


factured for distribution in many middle western states. (Inset) Charles W. Westrup, general manager. 


— 


REFSTENCE hs 
nur gh = Oti RCUL re 
A p HE Prem" way = DO NOU 
wweäsd USU LIBRARY 
TERRE KAUTE, INDIANA Gonminity Affairs Fils 


Since Establishment Here 24 Years Ago 


EDITOR’S NOTE—The Trib- 
í  une-Star presents the tenth 
| in a Series of articles on 
| Terre Haute industries and 
| their development. Today’s 

story reviews the progress 
| of the local plant of the 
\ Quaker Maid . Company and 

its part in “What Makes 
| Terre Haute Great.” 


Be HAUTE families may be 
surprised to learn that much 
of the "home cooking” that is 
carried on in their city is not 
done at home—and isn’t even 
intended for Terre Haute dinner 
tables. 


In fact, one sizeable part of 
the food preparation that goes on 
in the city can be classified, not 
as household routine, but as an 
important industrial activity and 
the source of income for hundreds 
of members of Terre Haute’s 
wage-earning population, 

These professional “home 
cooks” are the people who op- 
erate the Fruitridge avenue plant 
of the Quaker Maid Company, 
one of Terre Haute’s older indus- 
trial. citizens and the manufac- 
turer of some 90 different items 
of food. 

The jellies, 


preserves, salad 


dressings and other foods Quaker 


‘Quaker Maid Plant Doubled In Size 


Maid turns out are enjoyed by 
millions of people in the middle 
western communities served by 
A&P Food Stores, sole distributor 
of these Terre Haute products.- 

Next year it will be a quarter 
century since the city began cook- 
ing for such a large number of 
American dinner tables. Quaker 
Maid operations 'here date back 
to 1930, first year of the nation’s 
biggest depression, . 

To launch an important indus- 
trial enterprise ¡in the midst of 
“bad times,” takes more than 
the ordinary amount of fortitude 
and optimism. But in this case 
it was well justified. 
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In 24 years, the Quaker Maid ı 
plant has grown to more than: 
twice its original size. The com- 
pany is now an important user ; 
of materials and services origi- 
nating in Terre Haute and else-” 
where in Indiana, and its payroll í 
forms part of the foundation for | 
the city’s economic strength. 

The company’s first plant here 
was a Single, six-story building. Ł 
The first employee roster, though | 
small compared to today’s, car- | 
ried several hundred names. |, 
From the beginning these meni 
and women set high standards |! 


{for their work and for the prod- 


= ucts they made, 


Quaker Maid, as a subsidiary 
of A&P, is bound by the parent 
company’s basic policy: ‘‘To pro- 
vide more and better foods to 
more people for less money.” 
Following this mandate, the peo- 
ple at the Fruitridge avenue 
plant have constantly searched 
for new ways to cut operating 
costs and make further improve- 
ments in the quality of their 
products. 

These high standards were not 
long in proving their worth, In 
1940, ten years after ’ihe com- 
pany had begun operations here, 
demand for its products had 
reached the point where an ex- 
pansion of facilities became nec- 
essary. A six-story addition was 
made to the original plant, dou- 
bling its production capacity. In 
1953 further construction provid- 
ed enlarged quarters for the 
plant’s quality control laboratory |, 
and its personnel department ac- |! 
tivities. 


Tr wenty-fifth Anniversary. 


Next year, when the plant 

‘reaches the quarter-century 

| mark, C. W, Westrup will observe 

| his twenty-fifth anniversary as its 

; general manager. Westrup, how- 
ever, will not be the only mem- 
ber of the original plant force: 
to celebrate the two anniver- 
saries. Many of those who 
manned the plant’s operations on 
opening day have stayed to see| 
it grow. 

Over the years, veteran work- 
ers at the plant have passed along 
their pride in the “Ann Page,” 
“Sultana” and “lona” products 
to the newcomers. This feeling 
of pride is heightened by their| 
knowledg that the vast and varied | 
output of the plant will be en-| 
joyed by thousands of people in 
many different places. 

The destinations of these foods, 
however, are no more varied than 
the points of origin for the raw 

„yalszals used by the plant. In- 


a de eu. Fur <a 
diana farms contribute to the 
supply, as does the agriculture of 
California and other American 
food-growing areas. In addition, 
the plant draws on such over- 
seas sources as Madagascar, for 
vanilla and beans; India for tu- 
meric, and Spain for olives. 
Quaker Maid’s quality control 
system goes into operation when 
these raw materials arrive at the 
plant door. Before the ingredi- 
ents are added to plant stocks, 
trained inspectors examine them 
for cleanliness, freshness and 
other signs of suitability. An 
okay from -these men is a shipi 
ment’s ticket of admission to the 
plant. But admission is not an 
easy thing. Standards applied to 
the raw materials are even high- 
er than those laid down by the 
strictest government and state 


agencies, 
Inspection does not end with 
the raw materials, however. 


Hawk-eved A, quality . control ex- 


ne a nn nd 
perts are on the alert throughout | 
the processing and packaging op- 
erations—and even then they 
don't quit. 

Each day, samples from pro- 
duction are kept aside and held 
for varying periods of time 
under regulated storage condi- 
tions. These conditions duplicate 
the temperatures and humidity 
the foods will encounter on mar- 
ket shelves and in the housewife’s 
kitchen. Such extra care might 
be called the quality control 
men’s “bonus check’’—it pays off! 
— 
in good eating for consumers of 
the Terre Haute products. i 

Distribution System, 

Concern for consumer enjoy- 
ment of its products is also the 
heart of unusual methods by 
which Quaker Maid moves its 
output to the stores of A&P. 
Standard procedure in the food 
industry is for processed prod- | 
lucts to be shipped from manu- 
facturing plants to warehouses 
j where they are kept until sent 
¡to retail stores. az 

Operations at Quaker Maid, 

Terre Haute, however, are de- 

signed so that a major part of 
the plant output goes direct to 
A&P’s retail shelves. Instead of 
‘ordering from a warehouse, store 

managers send their supply re- 

Y quests direct to plant officials 
| who fill the orders at the end 
‘of the production line. This 
q makes for a closer link between 
‘ithe “home cooks” on Fruitridge 
"avenue and the thousands of peo- 
ple they cook for throughout the 
middle west. 


| 


While virtually all workers in | 


‘the plant share in the responsi- 
il bility for quality control, the bulk 
‘of the job rests on the shoulders 
of the technieians who operate 
out of the plant’s big, modern 
labortory. Food production and 


the safeguarding of: food quality I 


have reached the status of a 
science in recent years. For that 
reason the key men and women 
in the Quaker Maid quality con- 
trol line-up are college trained. 
Westrup has chosen many of his 
laboratory experts from among 


the alumni of Rose Polytechnical | 


Institute. 


} 


He speaks highly of the con- 
tributions these Terre Haute- 


i educated people have made to 


the maintenance and improve- 
ment of Quaker Maid product 


standards, 


Westrup, who headed the Quak- 
er Maid plant during the depres- 
sion of the thirties, had no doubts 
about its future then. He is just 
as optimistic today when he con- 
siders the role the plant will have 
in the nation’s food economy for 
the years ahead, 

America’s population, Westrup 
points out, has been increasing 
at the rate of more than two 
million persons a year, thus put- 
ting larger demands on the out- 
put of the food industry. He 
also points out that the average 
member of the larger population 
is eating 12 per cent more food 
now than in the pre-war years 
1935-39. Much of this increase, 
Westrup says, is favoring pre- | 
served and processed foods—a 
category which includes the out- 
put of the Quaker Maid plant. 

“Americans wil always de- 
mand good food that is efficiently 
produced, processed and distrib- 

er a -g 


uted,” Westrup declares. "rhe 


men and women of Quaker Maid Ñ 


and A&P Food Stores are proud 
of the record they have estab- 


lished in answering this demand |: 


in the past. 


“I have every confidence that 
in our future efforts to improve f 


food quality and lower food costs 
we shall continue to grow in serv- 
ice to the people of Terre Haute 
and to the nation as a whole.” 
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MAID CELEBRATES 
IN COMMUNITY 


ortant Role N Boosting 


Economy of Terre Haute Area 


u 


The Quaker Maid Company, division of A&P Food Stores and manufacturer of Ann Page 
food products, will observe its 34th anniversary as a member of Terre Haute’s industrial fam- 


ily this week. 


Since 1930 food products “Made in Terre Haute” at Quaker Maid have enjoyed a wide dis- 
tribution at A&P stores throughout the central United States. 


In recent years their distribu- 
tion has expanded so that Aan 
Page and Sultana foods “Made! 
In Terre Haute” reach appreeia-| 
tive consumers from coastutol 
coast and from the Can dian 

border to the Gulf of Mexico. 

Quager is. ynder 
ably, Er ar; LA 
ithe community. Its contribution 
to the community is well rec- 
ognized. | 

Built in 1929 at its present) 
North Fruitridge avenue. site, 
the plant now has more than 
‘doubled the size of the initial 
operation and provides Steady 
employment for some 1,200 
people from the Terre Haute 
area, 


WITHIN A DECADE after its 
inception, demands for Ann 
Page food products had seared 
ito a point which necessitated am 
addition to the physical pl 
The addition, almost match 
the existing facilities, was € 
pleted in 1940. 

By 1953 a second six- story 
addition was erected to provide 
enlarged laboratory and r- 
sonnel department feili 
New research equipment was. 
stalled, enabling the com 
to insure maintenance of 
rigid standards of quality co s 
trol on all products. 

Today, Quaker Maid’s six- 
story home with over 600,000 
square feet of floor pe ce is 
one of the largest food 59 

lants under one roof 

d States, x 

- 1,200 employes ineldde 
ly-trained chemists, laboraj 


‘tory technicians, production e: 
perts, engineers, cost accounti 
‚ants and transportation o i 
ists as well as several hundre 
plant workers whose skill, effi- 
ciency and loyalty figure pfomi- 
nently in the successful opera; 
tion of their company. 


THE TERE HAUTE PLANT, 
one of four such A&P plants 
around the nation, produces 
some 100 varieties of food prod: 
ucts. When all the sizes of the 
products are taken in 
eration, the tote 
production items 
are shipped fror 
retail stores reach 
Principal among 
‚Page and Sultana products ave 
|mayonnaise, salad dressing. 
macaroni, spaghetti, peanut hut 
ter, flavoring extracts, olives, 
preserves, jams and jellies. 

Quaker Maid’s total output. 
annually reaches 250° million 
separate pieces of merchandise 
—250 million packages, cans, 
jars and cartons of products 
“Made in Terre Haute.” 

Everything at Quaker Maid is 
on a large scale. Raw materials 
are shipped in by carloads (and 
used daily in that amount), 
thousands of dozens of cans of 
dried beans come off the lines 
each day, two tank cars of sugar 
go into Ann Page food produc- 
tion every day, more than 6,000 
gallons of olives are processed 
land packed to fill over 3,000 
[cases leaving the busy shipping 
¡docks daily. | 

o 

SUCH FIGURES are stagger- 
ing to the average citizen, but 
to Quaker Maid people they're 
just routine. The highly com- 
plex operations are well- cad: 
ized and move like clockwork, 
| Raw materials from alle over 


‚the world arrive by rail and by 
‚truck and are moved by con- 
lveyor, elaborate blower systems 
or other methods to the sixth 
floor where all processing be- 
gins. The sixth, fifth and fourth 
floors are devoted entirely to 
processing and thus become 
huge, spotless “kitchens” where 
inspection and sanitation meas- 
ures are fa rmore stringent | 
than those in any home kitchen. | 

Ingredients used in great) 
quantities on all these produc-, 
tion floors come there direct 
from the rail cars in which they 
arrive. Bulk sugar is blown into 
the bulk sugar system, and con. | 
veyed to its destination through-| 
out the plant from glass silos or| 
tanks which hold one million' 
pounds. Semolina, the cracked, 
wheat from which spaghetti and 
|macaroni are made, is distribut- 
lud by a similar process. Daily 
production utilizes two carloads 
of both sugar and semolina. A 
full tank car of corn syrup is 
pumped to production floors 
every day and salad dressings 
account for two cars of oils and 
a car of vinegar each day. 


From production floors the 
products move to the third floor 
where all packaging, bottling 
and canning is accomplished. 
Approximately 30 equipment 
lines are in operation here, 
many of them on a 24-hour 
basis. 


P Thë facility which records the 
pedos of the entire Quaker 
operation, the plant lab- 
tory, also is housed on the) 
ird floor. With the laboratory: 
ests responsibility for research, 
development and quality control 
in the processing of all Ann 
Page and Sultana products. 


M CHEMISTS and technicians 
inspect all raw materials and 
Eupplies to determine that they 
meet Ann Page specifications 
and maintain a constant check. 
day and nisht, on processing 
aid finished products. This 
quality control work is carried 
through to the, point of ship- 
ment and rigid tests are made to 
safe-guard the high quality of 


the foods which will bear Ann 
Page and Sultana labels. Actual- 
ly. the lab’s responsibility for 
¡quality control does not end 
when the products are shipped. 
ISoncies of each day's producl 
tion in all items are coded and 
vetnined-forrobservatien for-sex- 
eral months. Any defect, ho- 
‘ever minor, which might de- 
velop later is corrected through 
an adjustment in the manufac- 
turing process or through a 
change in the ingredients. 

A bacteriological section of 
the laboratory is constantly en- 
gaged in quality control proce- 
dures to maintain Ann Page 
quality standards. 

Quaker Maid’s sanitation pro- 
gram which extends to every de- 
partment and every process ‚is 
handled by the laboratory also. 
The compan; retains Dr. W. P. 
Allyn, retired college professor, 
as a Sanitation consultant. 

From the packaging floor the 
cases of finished products are 
conveyed to the second and first 
floors occupied by the shipping 
and receiving department. This 
department alone accounts for 
some 200 of the more than 1,000 
plant workers and handles mil- 
lions of cases of “Made in Terre 
Haute” products each week 
working three shifts each day. 


——_ 


ON THE AVERAGE of 200 
inbound and 200 outbound 
truck shipments are handled 
weekly at Quaker Maid shipping 
docks and approximately the 
same amount of tonnage moves 
by rail to and from the Terre 
Haute plant. Trucks now carry 
a large tonnage direct to A&P 
stores as far past as Als 


Fel offices to expedite t the 
myriad details of planning 
purchasing, billing and other): 


C. OF C. OFFERS 
COMMENDATION 


The T -Haute Chamber 
sion of Quaker Maid's 34th an- 
niversary observance to recog- 
‚nize the company and its ex- 
ecutive officer, C. W. West- 
"rap, for their contributions to 
Terre Haute. 

Chamber p esident Joe 
Walker presented a citation 
to Westrup, vice president 
and general manager, which 
read: “Certificate of apprecia- 
m for ‚personal and com- 


y service to the communi- 
Presented to Charles W. 
Westrup, vice president and 
general manager of Quaker | 
I, Maid Division, Great Atlantic 
"and Pacific Tea Company, 
| on» their thirty-fourth anni- 
‘Nersary in Terre Haute” 
Presentation was made at a 
dinner held at the Quaker | 
Maid Hillcrest Lodge launch- 
ing Ann Page Weeks in Ter- 
re Haute, Jan. 14-26. 
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i of Terre Haute 


PROCLAMATION | 


WHEREAS—Many ; hundreds j 


‘rive their live 
ployes of the í 
- Division of the ( 
tic and Pa acifie 
pany, Inc., and ‘ 
WHEREAS—The year 1963 ' 
marks the 34th anniversary 
of the Quaker Maid Division 
in Terre Haute, and 

e, Quaker er 


reat Atlan- 


WHEREAS — Th 

Maid Division has Pl 

portant roles in Bilkiness 
and institution lives in 
Terre Haute, 


THEREFORE, I, Ralph Tuck- 


er, Mayor of the City of 
Terre Haute, do hereby pro- 
claim January 14 through 
January 26, 1963 as _ 


ANN PAGE WEEKS 
in official recognition of the 
benefits which the policies 
of this far-sighted company 
and its officials have con- 
tributed to the American 
way of life; and to offer con: 
gratulations and best wishes 


on the commemoration of 
this 34th niversa 
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THIS CU iG MACHINE in the noodle processing department of Quaker Maid cuts the 
(thin sheet € dough into strips. It is adjustable for both length and width. Dough is fed 
to the cutter from the mixer immediately behind. 
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| Page a y tax beta phe et on A&P store shelves. Another sec 
| full line of flavored gelatin desserts, 


‘dividual opes of Ann 
individual envelopes nap 


yr, W 

FFAIR— These Ave members of the Jules Nens family are all part of the 
employe team. Together they have stacked up more than 60 years of | 
company which is celehrating its 34th anniversary in Terre Haute. Vet- 

, second from left, is one of the oldest employes in point of service having 


; Mal h, ae Other members of the family and TE loyment dates lle: 
ro : Leonard, his son, 1953; Shirley Ann, his daughter-in-law, 1957; nor, his 
wife, Osi. and Eleanor, his 953; Shey A 1962. Two dabehterette En e on the 
payroll, too, 7 


> 


QUAKER MAID GOES UP 


A. W. Demougim of RR 4, West Terre Haute, contributes these beginning and ending 
progress reports on the construction of A&P’s food processing plant here in 1929. The 


first photo was taken September 30, when work was only days old. The second (both 
Photos by Martin) was taken December 6, 1929. 


TRI BONE- STAR 
June 12, 19b 


ESE 


EDITOR'S NOTE: This is 
the third of a series of ar- 
ticles to be published in the 
Sunday Tribune-Star to ac- 
quaint readers with industries 
in our area. The articles are 
prepared in co-operation with 
industry stafís and the Terre 
Haute .Chamber of .Com- 
merce. A different industry 
will be featured each Sunday. 


When a stranger in Terre 
Haute facetiously asks: 
“What's cooking?” someone 
will be pretty sure to answer 
‚—Quaker Maid. 

Anyone with a nose soon 
knows there's a lot of cooking 
done at the block-long six-story 
| Quaker Maid Division plant at 
|North Fruitridge avenue and 
Locust Street. Ever since 
Charles W. Westrup came out 
from The Great Atlantic & 
|Pacific Tea Company’s head- 
| quarters in New York in 1929 
|to set up “the western home 
of Ann Page,” the Terre Haute 
| plant has been cooking fine 
products for millions of Ameri- 
can families. 

“Probably more peanut but- 
ter and jelly sandwiches have 
originated in Terre Haute than 
any other city in the nation,” 
said Mr. Westrup shortly before 
retiring and turning the reins 
over to his long-time assistant, | 
Edwin H. Melvin, Sr. 

But peanut butter and jelly 
jare only a few of the items| 
| manufactured at the North 
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CHEMISTS CHECK quality control, formula, and other factors in food processing at the 
Great A&P Tea Co. plant laboratory. Constant checks are maintained at all times by 


qualified personnel. 


ee Avenue plant, which, 
since 1930 has been producing} 
a variety of fine products dis- 
tributed through A&P Food 
¡Stores under such 
‘brand names as Ann Page, Sul- 
tana and lona. Today, more 
than 100 items made here find 
their way to A&P customers 
from New England to the West 
[Coast and from the Canadian 
‘border to the Gulf of Mexico. 
| =$5.5-Million Payroll 


Although Quaker Maid is im- 
portant to millions of A&P 


customers throughout the coun- | 


try, it is even more important) 
to the community and its 
people. The plant’s around-the- 
clock operations provide steady 
employment for 1,100 men and 
women while its $5,500,000 pay- 
roll ultimately finds its way 


into ne wears, homes, furniture, | 


television sets, appliances, fur- 
nishings, clothing and innum- 
lerable other items purchased 
from local merchants. 

While many area residents 
earn a livelihood from direct 
employment, countless others 
benefit indirectly from the 
Quaker Maid plant: the truck- 


company | 


Quaker Maid Has Played Key Role 
In Area's Economy for 35 Years 


suppliers 
with the jars. cartons, 
and numerous other items nec-| 
essary for the plant's opera-| 


tions. 
Steady Growth 

The pattern of Quaker Maid 
in Terre Haute has been one 
of steady growth, reflecting con- 
sumer confidence in the prod- 
ucts that are processed at the 
local plant. The original plant, 
constructed in 1930, has been 
enlarged several times to 
achieve its present high level 
of production. In 1940 a six- 
story addition was built onto 
the original plant to double its 
capacity and in 1953 the plant 
was further enlarged to provide 
additional space for the quali- 
ty control laboratory and the 
plant’s personnel department. 
Today, Quaker Maid’s six-story 
plant covers more than 600,000 
square feet of floor space and 
is rated among the largest food 
processing plants in this coun- 
try. 

‘Round-the-Clock Operation’ 


This is easy to believe, as 
onp views the steady stream of 
tricks and rail cars moving in 


ers who move the finished prod-/ anf] out of the plant whose in- 


ucts to the stores and ware- 
houses, the employees of the 
railroads that bring raw mate- 
rials from distant points, the 


saliable appetite daily con- 
sufies carloads of sugar, fruits, 
floiir, spices and other raw ma- 
temals necessary for the manu- 


who provide A & P| facture of the finished products. | 
labels, While most of the ingredients 
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Photos by Martin. 


ay che 


y i Se b: i 
kome rom various parts of the|tions or through changes in the|Haute’s Quaker Maid products houses throughout the miade © 
United States, Quaker Maid|recipe itself. find such. widespread accept-|West. he 
reaches out to more distant Giant Laundry ance among the customers of Long Time Employees Ea 
parts of the world for others.| In addition to the close watch = nation’s leading food re-i Through ae ya tisi Be fi 
P is one of the nation’s!that is kept on all departments|tailer. Maid plant as been a keystone 7 
i st importers of green and processes by the chemists| A lesser-known facet of thejin the industrial structure of 
pares ee and technicians in the labora-|plant’s operation is its laundry|the community as well as a 
olives which arrive at the Terreltory, the company also retainslon Locust Street where the| stabilizing influence during dif- 
Haute plant from Spain in king-|Dr. W. P. Allyn, a retired Indi-|smocks, aprons, pants, jackets| ficult times when other local in- | 
sized wooden casks that meas-|ana State College professor,|and other linens used by the! qustries were more severely af- 
ure three feet wide and four!Who serves as a consultant onjcompany are washed and ironed | fected by economic upheavals. 
igh in 16 1 sanitation. e by modern equipment manned|Few other industries in this sec- 
¡feet high and 4 contain 160 gal-| tt; small wonder, then, that|by approximately 100 employ-|tion of the country boast a bet- 
lons of pese mens £ also with such a close check on the ees. From this laundry A&P|ter employe service record. Al | 
jimports huge quantities of tur-| purity and quality of the prod- services linens to about 1,300 quick glance over the plant’s| 


| meric, vanilla beans, and other | i E | 
|| raw materials from other parts je a e Dare perme stores; bakeries Bus Zu personnel list shows that 69 per| 


|| of the world. cent of the men and women| $ 
Striet Quality Control i have been there over 10 years; 

| As these move along the route that 168 have more than 25% 

¡to the finished product and are years of service with the com- 

[blended with other ingredients, pany, and 100 have been on the 


they do so under ultra-sanitary P payroll over 30 years. > 
¡conditions designed to insure | Probably this is due in part 
(the purity of the end product. | to the fact that Quaker Maid 
Women attired in white smocks i jhas always hired locally and 
land caps, and men in white LIVE”, M filled its executive posts here 
pants, shirts and hats, keep a ` from within the ranks almost 4 
jwatchful eye over every stage F | without exception. In the lat- 
lof the manufacturing opera- _ jest series of changes resulting” 
tions. But this in itself is not ; [from the retirement of Mr.” 
{sufficient to satisfy A&P’s re- Ñ |Westrup on May 1, Howard! 
quirements for quality and pur- i i ; Wolfe, who has lived here since” $ 
ity. As part of the quality con- ’ watt ¡he was three years old, was 
trol of all Quaker Maid pro- promoted to assistant general” 7 
Tduced items, the plant's chem- ] manager under Mr. Melvin who" 
ists sample each production run” is taking over the responsibili-" 
for such things as color, flavor, - Mty for the plant. Mr. Wolfe be- $ 
onsistency, texture, surface r gan his career loading freight”” 
appearance, eating quality, jon the shipping dock in 1931 and* 
sauce ratio and numerous other i | moved up through various posi- 
points that are important to the a {tions to plant superintendent! 
consumer. A M before being named to his lat- 
Even after the finished items > . est job. His son, Lloyd, followed ~ 
have left the plant, samples r A | his father into Quaker Maid in 
taken from the same produc- : 1953 and is now in the plant's | 
tion run are coded and placed FR | purchasing department. le 
in a special room in the labora- : A Good Thing For All 
tory where they are checked | Another native son who has 
perodically for stability, color ‘moved up the ladder is Jim 
variation, shelf life and other Y Long who started in June, 1930 
factors. Any variations that de- : : : 4 
z t in the salad dressing depart- 
velop are then corrected either ' ment and progressed through 
in the manufacturing opera- “El various jobs to his new assign-! 


ment as general superintend 
ent. He, too, has a son, James 
Jr., working at the plant in the 
shipping department. 


Probably no one is better 

known around the plant—to em- 

| ployes and visitors alike—than 

$ Miss Nola McCracken who has 

been secretary to Mr. Westrup 

since January, 1930, and is now 
Mr. Melvin’s secretary. 

Quaker Maid also holds the 
promise of a bright future to 
¡many of Terre Haute’s young 
people like Ray Pound, who fills | 
the dual role of student, father | 
and breadwinner. Mr. Pound, al 
senior majoring in biological 
{science at Indiana State Col- 
lege, is one of the many Indiana 
¡State College students who over! 
the years have been able to 
jcomplete their college educa- 
tion while working at Quaker 
Maid. In Mr. Pound’s case, his 
paycheck not only enables him 

to continue his education but 
support his wife and year-old 
daughter, Raelynn, as well. 

As one employe summed 
up, “Quaker Maid has bee 
many things to many peopl 
but a good thing for all of us.’ 


